
AGRlCULTtJRAL'HINTS:
imk HANDY MECHANIC. '

Commends to1 public approval the CsHfo y
uaukl laxative remedy, Syrup of-Flgs- j

A NEW BONANZA.
Doubling- - the Price of Wheat by Convert- -

JK J. no Ho. ,

The low price of wheat, and the ten-
dency.' to. still lower prices, seems to

stirred cro-n- in it. Tne EilrtuM IS
then sifted several times and this in-

sures that in every pirt of the Sour
there shall be a few particles of the
powder. The salt and milk or water
being added, the dough is mado up as
quickly as possible and moulded into

" 'the loaves.
These are placed in the oven and

inj each of which It may gather the
dirt containing the germs from the
baker's hands. As no bread save that
raised with yeast, goes' through this
long process of raising and kneading
so no bread save that raised with yeast
has so good a chance of gathering
germs.

What is meant by "raising" bread is
worth a few words. The introduction
of the yeast into the moist dough and
the addition of heat when the pan is
placed near the fire produces an enor-
mous growth of the yeast fungi the
yeast "germ," in other words. These
fungi effect a destructive fermentation
of a portion of the starchy matter of
the, flour one of the most valuable
nutrient elements in the flour. The

FLOWERS, SHRUBS AND TREES.
Amoxo the most beautiful flowers

brought from Japan is the fragrant
Anratum lily. It is easy of culture and
free from enemies.,' Spring is the time'
for planting and the large bulbs are
the best. - - "

"Hoxet dew" has' made its appear-
ance on many of the trees, and shrubs
around - Paris this summer, probably
because of the drought. It is a shin-
ing, gum-lik-e varnish, ' and has a
sugary taste, but no smell, and cattle
like to eat the leaves.
I Those who sow seeds in the open
ground, if it is very, dry, should water
them once a ' day, and cover with
boards, or some other material that
will keep i them moist. , - Great carefermentation produces carbonic acid

gas, and this, having its origin in
every little particle of the starch
which is itself everywhere in the flour,
pushes aside the particlelof the dough
to give itself room. This is what is
called raising the bread.

It needs but a glance to see that it
is, in its effects on the dough, purely
mechanical. The dough, which was
before a close-graine- d mass, is now
full of little holes, and when cooked in
this condition is what we ordinarily
call light. This porous quality of
bread enables the stomach to rapidly
and easily' digest it, for the gastric
juices quickly soak into and attack it
from all sides. The fermentation of
the dough,' however, uses up a portion
of the nutrient elements of the loaf.
If it be possible, therefore, to produce
a Iig-h- t porous Joaf without this de
struction and without the "kneading"

WAV INTO THE VEAST BEEAD.'

process, which Alls the iough - with
germs and filth, and without the long
period during which the raising process
goes on, the gain in food and the gain
in the avoidance of the germs is ex-
ceedingly plain.

But while we can easily see the dan-
gers which attend the use of yeast it is
certain that the vcsiculating effect
produced by it on the dough is to the
last degree perfect. By this I mean
that every particle of gluten produces
its little bubble of gas and that there-
fore the bread is properly raised - that
is, it is raised everywhere. It Is ap-
parent that if we are to .substitute any
other system of bread making we must
have one which will give us, first, me-
chanical results equally as good, that
is, that will produce minute bubbles of
carbonic acid gas throughout the mass
of dough. Now it is in no way diff-
icult to produce carbonic acid gas chem-
ically, but when we are working at
bread we must use such chemicals as
are perfectly healthful. Fortunately
these are not hard to find.

The evils which attend the yeast-mad- e

bread are obviated by the use of
a properly made, pure and wholesome
baking powder in lieu ofyeast. Bak-
ing powders are composed of an acid

should be taken to have this removed
as soon as they commence to come
through the ground. u

YOUNG PEOPLE'S SOCIETIES.

;There are now six hundred and fifty- -

six young people's societies of Chris
tian Endeavor in England. ' " " '

The Christian . Endeavor societies of
Chester, England, have united in hold
ing a series of evangelistic services in
the city. ' ' "

.

The United tresbyterfan young peo
ple are hereafter to observe the second
Sunday in June as the young people's
day of prayer for colleges. , ,

'

Mb. W. "C-Whit- i formerly a mem- -.

ber of the St. Andrew's Chapter of. St:
James,-- . Kingston, is going out shortly
as a missionary to Uganda. 0i'..:.

FOR THE THOUGHTFUL.

Correction of error is the' plainest
proof of energy and mastery.

Apothegems are in history the same
as pearls in the sand, or gold in the
mine. Erasmus. ,v,

Simplicity in character, in manners.
in style; in all things, the supreme ex
cellence is simplicity. " :

i

Affliction is a school of virtue; it
corrects levity and interrupts the con
fidence of sinning-- . Atterburv. '

Better follow the sternness ofa truth
than - the glittering delusion of a lie.
Men often follow lies because they
shine. N, Y. World.

WITTY AND WISE.

Trouble runs to meet those whs go
to borrow it. , 1

The world loses nothing when a bad
man dies, no matter how much money
he was worth.

It is poor policy to hire a man to
watch a bank who believes that steal
ing chickens is right- - ' . . V

The dismal man generally looks as
though he would . like to. put an iron
roof over the sky if he could. 1 ? v s

The world is full of" men who intend
to become benefactors by and byjwho,
are very slow about going to work. ,

JEDGE V AX EM'S PROVERBS-- .

A run on a bank is like slingin' mud
at a candidate. ' -

; The averidge pattriut don't hav to
be koaxed into ofiis.

, Aroused and Regulated'
Sy thai purest and best of botanic alter-ative- s,

Hostetter's Stomach Bitters, a dor-
mant liver renews its secretive action aud
imnels tbe bile into the proper channels.
This welcome change is accomplished by a
disappearance of ' the yellow tinge of tbe
sum ana eye Dai is, uneasiness in tee nus
side, constipation morning nausea, dizzi-
ness, furred appearance of the toneue, and
sourness of tbe hreatb, which, accompany
liver trouble. Rheumatism, dyspepsia, ma-
laria and kidney complaint are removed by
the Bitters.-:;.-- . 1;;t!S-'iy.t'-

,i

Charley "So, Jim, you are extravagant
enough to pay twenty dollars a. dozen for
your handkerchiefs. Don't you think that
was a pood deal of money to blow in!"
Columbia Spectator.

Scurvy and scorbutic affections, pimples.
and blotches on the ekin are caused by im-
pure blood which Beechani's Pills cure. - '

Doctor You need a change in climate.
Patient "What is the matter with this cli-
mate?" Doctor "It's too changeable."
Chicago Record. - ' ' ?j

.THE MARKETS

NEtr Yobk. au. Ui 186a 1

CAITLK Native Steers...,. f3 65 ; S 25
C'riXM MUWlinir. ...... 7tf (0 r 7
VlAJUU Winter Wlieat ...... . 1 8S & 400
VVHUAT No. 2Kctl 8 it Whi
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' I7iia 48 V
OATS Western Mixed 83 & St

15 03
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Medium ....-- 3 80 ns
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fLOOlt Patents....... 8W 8 2- -

Fancr to Kxtra lo.. s so
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RYE No. 3. .............. ..... 4fl fi 17
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HAY Clear Timothy. ........ W00- - a 13 00
ilO'lTEU Choice Dairy. ..... 17. 20
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BACON Clear Rib 8VW -
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No. t Kfed ....... .... 9 J4

CORN No. 2. ......... ..,,BW ,
oats no. s.. a WStf
PORK Mem fMW 13 Ml 15 7fcv .

KANSAS CITY.
CATTrjS Shipptx Stcen...." ' to
HOOS AltGriMtes... 4t 9 CO

WHEAT NO. 2 Kd t - Kt
OATS No. S 22 ft 28.
CORN --No 2 i 30 8J14

NEW ORf.HANS.
PfjODR Hhfhfirade.... 8 10 fft 3 35
COU.V No. 2 .... &.49.iOATS Wratera i$ 84
HAY Choice. .V. :. 15 53 O Ktl 'PORK New MM.... .... & 13 25
BACON Sides ... .... it 7K
coraoN Midditoe..i.i. r . .a

is s : CINCINNATI ,
WHEAT No. 8 Red.. A 5
CORN No. 2 Mixed. . 44 a 44A
OATS No. Mixed. .... 86
PORK NewMeiw... a H 5ii
BACON Clear Rtba.. .J..... ... ... S 10M

is pleasant to the tsate and by D

Mi thn IrlrinAve. liver nnd DDWOM w vnw
the system effects ally. it promotes tbe
1.. lii ...1 mrnfiwt nf all win Bit 1W

with millions it is the best sad only remedy.

- Thxkvks may break through and steaV
but they can never rob the telephone girt ot-
her rings. People's Home Journal. - ,(

a K. Coburn, Mgr., OUrie ScotU wrltess
"1 find Hall's Catarrh Cure a valuable rem
edy." Druggists sell it, 73c. t

Ths fine wbest will insure the farmer oad
the English sparrow full crops. CleveJsaOi
Plaiudesler.

A nn lady becomes still fairer by osmer
Glenn's Sulphur Snap. , ,

Hill's Hair and Whisker Dye, 5X1 cents. : j ;

Exahpib is as contagious as the smallpox. '
Ham' Horn. - ,

"August
I had --been troubled five month

with Dyspepsia. .:, I hada fullness
after eating, and a heavy load in the
pit of my. stomach. Sometimes
deathly sickness would overtake
me. I was forking v for Thomas
McHenry.Druggist; Allegheny Citj'
Pa. , in whose employ I had been for
seven yearss, rI used August Flower
for two weeks;, "I wWrelieved ofallu
trouble. I can- - now- - eat - things I
dared - not touch , before. , I have-gaine-

twenty pounds since my re-
covery. J. D. Cox, Allegheny, Pa. 9
A BACHELOR'S BRIDAL

A' Complete Novel by

. Mrs. H. : tovBtt iCamsrp,
' ' " ' Author ol v

"Jn a Grass County,'? ,VeraJeva,.' A
Daughter's Heart," etc.,

is contained in --
1 v -

LiDDlnco'sSpiuZine
For September; (piibU&hed A.ujgust 21.
. i i Ai-'A'- Also,- j ; : ':.;

UNCLE SAM IN THE FAIR(ipy Cat
taut Charles K;sq, U. S. A. ." '

IN THE PLAZA DB.TORbS.
' (iliua--

trated.) . By, Mabbios Wilcox. ' . ,

A GIRL'S RECOLLECTIONS OI
DICKEN&T By Mrs. W Lattm.:

THE CROSS-ROAD- 'S GHOST. (Illus
trated.) (Notable Stories No. TIL)
By Matt Cmm. ' !i!P-- t:!

Al$9 poems,esay, storiat.etc., by favorite aaOto- i-

I IPPIBIfiflTT'C.. . . orlfflnatwl th compteto
m mm ...ww Iel(ure ana, wtui iw
and Interestln mlscetlanv. Is one Of the most 1

Ive Marazines now . ttubii&hed. For aalt by tt t

and book dealers. Single number, a cents; pes
annum, $3.00. . v 't 'in A'iv, ;uupmcorrs Bioxzins, ruudeJv-ia- k
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SOME SANITARY ASPECTS OF
BREAD MAKING.

BT CYRUS DSOX, JI. D.,
Health CommlMloner. New York City.

It is necessary, if one would under-mtan- d

the sanitary aspects of bread
inking-- , to fully comprehend the pres-
ent theory held by scientists of germs

nd the part played by them in disease.
The theory of disease germs is merely
the name given to the knowledge hadof those perms by medical men, aknowledge which is the result of in-
numerable experiments. Being this,
the old term of a .theory" has becomea misnomer. A germ of a disease is aplant, so small that 1; do not know
how to express intelligibly to the gen-
eral reader its lack of size.. When thisgerm is introduced ; into the blood
or 1 tissues of the body, . its ac-
tion appears to be analogous to that
which takes place when yeast is addedto dough. It attacks certain elements
of the blood or tissues, and destroys
them, at the same time producing1 new
substances. -

.

f- But the germs of the greater part of
the germ diseases, that is, of the infec
tious and contagious diseases, will de-
velop or increase in number without
oeing- in the body of a human being-- ,

provided always you give them the
proper conditions. These conditions
are to be found in dough which is be-
ing raised with yeast. They are
warmth, moisture and the organic
matter of the flour on which the germs,
after certain changes, feed.

It is necessary to remember at this
- point that yeast is germ growth, and

' DISEASE GERMS FOCXD THEIE

when introduced into a mixture of glu-
cose - or starch, in ' the presence - of
warmth and moisture sets up a fer-
mentation. If the mixture be a starchy
dough the yeast first changes a portion
of the starch into glucose and then de-
composes the glucose by changing it
into two new substances, viz., carbonic
acid gas and alcohoL

Now the gluten, which is also a con-
stituent of clough and moist starch,
affords, with the latter, an excellent
nidus for the development of germs of
disease as well as for the .yeast germs.
The germs of cholera, as of typhoid
fever, would, if introduced into dough,
find very favorable conditions for their
growth.

Ido not wish to "pose" as an alarm-
ist, "nor am I willing t say there is
Terr much chance of the germs of
typhus and of cholera (reaching the
Stomachs of the people who eat bread
which has been raised with yeast.
Sat while I am not afraid that cholera

- and typhus will be greatly spread by
yeast-r- a ised bread, I have not the
slightest cause to doubt that other dis

ss nave oeen ana will oe carried
abont in the bread.
.

' I have met journeymen bakers, suf---
fering from cutaneous diseases, work-
ing the dough La the bread trough with
naked hands and srms. I suppose I
need scarcely say this was put a stop
to in very short order. I have no rea-
son to suppose bakers are less liable to
cutaneous diseases than are other
men, and I IcnowK, as every house--
wire Knows, yeasi-raise- u oreaa
must be worked a long time. This
is an exceedingly objectionable
thing from the standpoint of a physi-
cian, and for the reasons that the
germs of disease which are in the air
and dust and on stairways and straps
in street cars, are most often collected

the hands. tfs well do nhvsicians
Know Uu xua.fc imer i uu buiuviuu
practical equal o that which they un-
dergo before they perform any kind of
surgical operation. Any person who
in, ever kneaded dough understands

the way in wiucn tne uougn cieans me
bands. - In other words, this means
that any germs --which may have found

, lodging place on the hands of ' the
baker before liemakes up his batch of

Y --4- a. 43ffl a 1 i
. UU Ml I III ' w " JF jutvr

v A.Mili -nrt .rtnen there, to nnd all
Ike. conditions necessary for subdi- -

--riirifm and growth. This is equivalent
to saying thatwe must reiy on neat to
kill these germs, because it is almost
certain that they will be there, jnow,
aadexdoae or doughy, bread is a form

mmj. r man and woman has seen.
His a belief as old as the hills that

- bread is unheal thfuL This
tababeen-enrne- d for it by

the expesSence of countless genera-
tions, and mo careful mother will wish. -- 1 1 nut liraftil Tint Tinn nnf
bceathanragbly cooked, The reason
riven far his recognizea. nnneaimnu-es- s

has been that the aaeooked yeast
donga Is --very difficult tm digest, and
this season ks value. Xw one but a
nbysleJan two--Id be apt tfibink of dis- -

darter the rcess of liaking as a
--mg the sickness fetBooring the
vmrt ancooked yeast bread. . Yet this
result torn hfe cause is 'snore than
orobab&e. I 2ar--e not tie slightest

uU thai oercfld we trace back some

of the cases of SSUess whieh e meet
would find thatla our pcactiee we

--jot, collected by the baker have
found thc3r way Sato the yea tread,
that the best hasaot been svfScSent to
Jtestroy them, that the uncooked yeast
tread ha been eaten and with, it the

colonies of jrcrms, that they have

ihmt the call for wr services whieh
loUxred, has tonnd4fl this

Ihialreadjpoi- -l out that the
iTof disca--e are to be found in

ir and dost. , Th. Ier any sub-Zi- ae

to be eatea is exposed to the
greater the chance that germs

IS deposited on it. Vrtad ied
esti worked down or kneaded

STmar anywhere from four
oTteIt haVthen, chance

disease germs duringthisfof raising and it has twoperi-ST-f
workins- - down or kneadinjc dnr--

now He Ca Supply the Farm Kitchen:
': .

: with Hot Vater.- - ' --

A. friend of mine has not only carried
water .into the kitchen in pipes,' but
with his own hands has made a connec-
tion for the kitchen stove, which heats
an abundance of water for all house-
hold purposes without lifting and with-
out any danger of explosions from
steam. ;,v 5;

A box holding 4 to 20 gallons of water
must be mounted near the sink and
lined with copper or: tin: or a strong
iron-boun- d keg will do. In either ease
it must not have a tight-fittin- g lid, or
an explosion of confined steam would
result. To fill ,the tank, a short piece,
of pipe, or. trough is placed sothat.water
will run from the cold-wat- er faucet into j
it (see Am cut) Another faucet for
the water from the tank makes the
work easier than dipping it out. . The
heating is done as follows: The water
tank is higher than the kitchen stove.
A pipe connected with . the box at the
bottom is carried along the" wall to the
back of the stove, enters it through the
pipe above the collar, turns in several
coils just over the oven, and passes out
as it came, ending midway in the side
of the box close to the-wall- .

. With
tight joints all the way, no leakage a

Bp.;

Stove top

Very annoying thing in any kitchen--- '
will occur. The coldest water falls to
the bottom of the box always, whence
it finds its way to the stove, and, being
heated, returns, entering the top of the
tank by the other pipe. The arrows in
the cut show the motion of the water.
Instead of expensively drilling the side
or back of the stove, a slot is merely cut
in the stovepipe, which is easier, and
just as effective for the entrance
of the water pipes. Galvanized pipe
is not needed in the stove, and proba-
bly it will be necessary to get a length
coiled for the purpose by a plumber, as
this is a difiScult job to do without spoil-
ing it. If one be fortunate enough to
own a stove or range with a water-
front, of course the pipes may be simply
connected with it. Two pairs of pipe-nippe- rs

will be required to screw on
the joints, but these can easily be bor-
rowed where the pipe is bought. After
taking measurements, the different
lengths of pipe can be cut and threaded
in a short time at the same place. The
only soldering required will be for the
tank and lining and pipe attachment.
If a keg be used, a strong oak one
should be selected, and the pipe screwed
into holes bored a trifle too. small and
painted. When, wet the wood will
swell and make a tight seam about the
pipe. . Galvanized pipe, connections,
elbows and faucets may be bought so
cheap that it is a shame not to have
many country houses arranged for com-
fort in at least the simple manner
shown, that the time and strength of
the ever-too-bu- sy farmer's wife may.
be saved. One will be surprised to see
how quickly and easily the work may
be done after the arrangements are
completed, and will wonder how he
ever lived previously with so small a
supply of hot water. By using a larger
tank, water for a bathroom may be al--
ways warm and ready, and be conveyed
thither by a separate pipe. H. Sage,
in Iiurol New Yorker.

LIVE STOCK NOTES.
L 'Clover is excellent food for pigs. J It

is nitrogenous, succulent and cheap
and the pigs like it. .

Good feeding and breeding must go
land in hand. The one to be a success
jnust be supplemented by the other.

If animals are given constant access
to salt, they will not eat too much. It
is only after being deprived of it for
Jong intervals tha t they are likely to
overeat.

If enough farm animals are kept
"to consume the crops grown on the
farm, little fertility will be removed
from it. Selling grain constantly wears
tout land. ? -

Sows which produce large litters f
.good pigs and are earef ill witb them
had better be kept for breeders until
they are old. It is not pra&table to ex-
periment too much with young untried

'sows. '

Kekp some good oats on reach of
young colts until they learn o eat.' It
is a great advantage to aave .them eat
grain well when weaning time arrives.
They can be held np ia tflesh by in-
creasing the supply of gxain sand it .

will help them during the eratine win
: ' -ter. .

-

Thk palatability of a food has snuch
to do with ite value, the asumaTs appe-
tite being a pretty good gaide n deed-
ing. As with men, individual atsdnials
have varied tastes. The food must be
suited to .these or best resalts cannot
be attained. Different anissals also re-
quire different quantities of a ration.
Orange Jmdd Farmer.

Hear So Pack Farm
The thoaght is an old one, hat far too

valuable to be allowed to fall into des
uetude because of age, that the psod- -

cts of theSarm, to sell for the highest.
narket prieea, must be put np in tne 1

gnost presentable and acceptable shape it
and the beat condition possible. This
fact cannot be too strongly impressed
upon the minds of the producers. ' The
merchants know how todo it by artistic is
displays on their counters and shelves
and in their show windows and the
reader may be assured that the same
rale applies throughout the business
world. A car , load ox choice selected
potatoes, for example, will sell for fally to
fifty percent, more than another car of
all sorts and. all sizes, It is the same
with apples and other kinds of fruit
as with potatoes and all kinds of vege-
tables; and with hogs, sheep and cattle
and gram s well. Clean well, assort
welL nse ..only., sound packages of fall
size; ship to commission merchants of
known and, tried integrity, and, as a
rule, quality will sell your goods and
command the market. Colxusn's Bnral
World.

present an opportune time to call the
attention of the farmers of the wheat'
districts in northern Minnesota and
the Dakotas to the high price of hogs.

At the present prices of hogs recent
experiments seem, to demonstrate that
by fattening hogs on wheat,' the farmer
may realize more than fl per bushel
for his wheat,' now worth at the farm
40 to 50 cents, and which, after freight
has been paid to Minneapolis or Duluth,
is worth only about 62 or 63 cents. - At
present prices, the largest car load of
wheat (1,000 bushels) in St. Paul is
worth only abont $620, while a jear load
of hogs of the same weighty (60,000
pounds) would be worth $3,860. .

4
The hog matures at the age of fi to

nine mouths. - Hence if it is true that
50-ce- nt wheat when turned into pork
becomes worth more than f1 a bushel.
the business of raising hogs by the
wheat farmer promises large profits
and quick returns.'

Now let us see what evidence there
is upon the value of wheat for fatten
ing hogs.

Upon this point the following state-
ment has been made: "A farmer in one
of the best corn and wheat counties in
central Illinois was so reluctant the
past season to sell his wheat at the pre--.
vailing prices that he thought he would
convert it into pork, t He was greatly
pleased at the result. He had $2,000
worth of hogs, and fattened them al
most on wheat, using a little corn. . His
method was to soak the wheat in warm
water twenty-fou- r hours before feed
ing. In cold weather he let the water
come to a boil in the kettle and .then
poured in the wheat and put out the
fire. ' When it cooled it was soaked
enough and ready to feed, which he did
immediately. He weighed the hogs be-
fore commencing to feed and kept a!
strict account of the weights of all grain
fed; also figured the corn at 85 cents
and the fat hogs at 4K cents. Said he:
l be wneat just brought me Si. 01 per

bushel.'"
k rom this statement it would seem

that wheat is worth $1.01 per bushel to
feed when hogs are worth )4 cents per
pound. . The present price of hogs in
St. Paul market is 5.6 cents, which, on
the above basis, would make wheat
worth $1.25 per bushel.

The writer is informed that during
the last few months twenty-fou-r fuld
carloads of fat hogs have been sold at
the South St. Paul market which were
raised in northern Dakota and fattened
entirely on wheat, sometimes fed in the
manner pointed out by the Illinois
farmer and sometimes converted into a
rude "graham flour" before feeding.
The unanimous testimony of the raisers
has been to the effect that by feeding it
they had realized over one dollar per
bushel for their wheat. The quality of
the product of such hogs is said to be
superior to the product of the corn-fe- d

animals. If this is true, it seems to open
up the possibility to the wheat farm
ers of introducing to the markets of the
world a brand of American pork which
in time would become as famous as
Minnesota hard wheat, and, like it,
command the hicrhest prices and the
best markets.

It is certainly a matter worthy of
consideration. A. B. Stickney. :

SPLENDID EGG CASE.

It Doe Away With PckInror PreserV.
'""inic Material.' : j-

For those who have eggs to save we
give a design .of an , egg case by Mr.
Thomas C Hope, of New Jersey. " It
may be made of any size ' preferred.
The esrars are turned by taking : out a
tray' of eggs, placing an empty tray
over them, grasping both trays tightly
at the ends and then v turning them
over, which brings the lower tray on.
top and leaving- it free to be used as

AJf KGG CASK.

the empty tray for the next one , to be
turned.

In the illustration, A A is the body
of the case, B B B B B are strips, one
inch square, nailed four inches apart.
on which the tray slides, and K is one
of the travs. This arrangement is a
great labor-savin- g one, as the eggs, in
each tray may be easily turned in half
a minute. It is best not have the case
too large. Trays holding fifty eggs
each are handled with less difficulty
than larger ones. It is important to
turn eggs at least three, times a week
when saving them,-an- they egg case
should ! be m a cool place, - it eggs.
from hens not in yards with roosters
are used, they will keep several months
in this case. Simply lay the eggs on
the trays, as no packing or egg-preser- r-

ing materials are necessary. Farm and
Fireside. - -

4
-- now to Wfch Steers. Taje

First sort the tags to get thecleanest
ones by themselves. . If yon get two or
snore grades you will save tune in
washing. Take a tub of soft water, as
warm as you can work in. Pat one
grade of the tags in, stir them np, don't
leave them soak to exceed ten minutes.
Wring them' out. A common "cloth
wringer is the best. Get another tub
of warm 'water to rinse the tags
in. This water will do to 'i soak
the second ' tub of tags in. ' Place
the tags , in the sun to dry and
stir them up once or twice a day. Be
careful not to let it rain on them. . In
this way you will have nice white wool
rom your tags. , 11 tney soaa 100 ions;

will stain the tags. Wool and Mut
-ton.' 7

4
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v VkM Clover Is Best m Feed.'
The time during which clover as feed- -

at its best is very short : Only a week. , . . . ,rt 1 1 a. I - ? - 1or two wmie ine pmub is iu nil oios--
som. uecore mat tne eiover is poor
sad tasteless, and after it has dried
standing ssxieb of its best nutriment is
washed out of it by summer rains. Add

this, that clover, more than any of
the grasses, is injured by being tramp- -
eled over, and we might almost make a
rale that clover ought never to be pas
tured. But as a soiling crop, from the
time the blossoms begin - to appear.
clover is one of the best On rich land
successive cuttings may be made, ei
pscially if the first cut is mode some"
what early.

Thk use of a pure bred sire increase
ths value of the herd. "

But the very moment the
warmth and moisture attack the mix-
ture of cream of tartar and soda, these
two ingredients chemically combine
and carbonic acid or leavening gas is
evolved. The consequence may be
seen at a glance, the bread is raised
during tho time it is baking in the
oven, and this is the most perfect of
all conceivable methods of raising it.

Here, then.' there is no chance for
germs of disease to get into the dough
and thence into the stomach, more
than that the bread is necessarily as
sweet as possible, there having been
no time during which it could sour.
This involves the fact that the bread
so made will keep longer; as it Js less
likely to be contaminated by the germs
that affect the souring, nroeess..

It will be strange if the crowds of
visitors to the world's fair do not great-
ly increase the ' number of contagious
disease, which wc will have . to treat.
Under these circumstances is it not
folly of follies to open a single chan-
nel through which these germs may
reach us? Is it not the part of wisdom
to watch with the greatest care all
that we eat and drink, and to see that
none but the safest and best methods
are employed in the preparation of our
food? To me it seems as though thero
could be but one answer to question
like these.

I have shown the danger of using"
the yeast raised bread, and with this I
have shown how that danger may be
avoided. The ounce of preventioa
which in this case is neither dif-
ficult nor expepsive is certain-
ly worth many pounds of cure,
and the best thing about it is
that it may be relied on almost abso
lutely. Those who during the coming "

summer eat bread or biscuits or rolls
made at home with Royal baking
powder may be sure they have abso-
lutely stopped one channel through
which disease may reach them ,

Note. Housekeepers desirlTi informa-
tion in repast 10 the preparation of the
bread which Dr. EUsoa for sanitary reasons
so strongly urcs for gvneral use, should
write to the Royal Baking Powder Com-
pany, New York. -

HOW INSECTS MAKE MUSIC.
Katydids Ral Their Shoulder Blades and

' Grasshoppers Strike Their Wings.
Everybody is familiar with the musi

of the katydid. Here, aprain, says tlf
Washington Star, it is the male that
has the voice. At the base of each
wing cover is a thin membraneous
plate. He elevates the wing covers
and rubs the two plates together. If
you could rub your shoulder blades to-

gether you could imitate the operation
very nicely. ,

Certain grasshoppers make a sound
when flying that is like a watchman's
rattle clackety-elctc-k. very rapidly re-
peated. There are also some moths
and butterflies whieh have voices. The
"death's head"' , moth makes a noise
when frightened that strikingly re-
sembles the crying of a young baby.
How it is produced is not known,
though volumes have been written on
the subject. The "mourning cloak"
butterfly a dark species with a light
border in Its wings makes a cry of
alarm by rubbing its wings together.

The katydids, crickets, grasshoppers
and other musical insects are all ex-
aggerated" Tn the tropics, assuming
giant forms. Thus their cries are pro-
portionately louder. There is an East
Indian cicada which makes a remark-
ably loud noise. It is called by the
natives 'dundub," which means drum.
From this name comes that of tho
genus, which is known as dundubia.

This 5s one of the few scientific term
derived from the, Sanskrit;

The "deathwatch" is a. popwlar name
applied to certain beetles which bore
into the walls and floors of old neuses.
They make a ticking sound by stand-
ing on Iheir hind legs and knocking
their .beads against the wood quickly
and forcibly. It is a sexual calL Afany
superstitions have been entertained jre--
speoting-fli- e noise prodneed by (these
insects, which is sometimes imagined
to be awarning of death.

Eittfcmolosrists have succeeded an se--
cordingTthe cries of many iaseets by
the ordinary system of musical nota-
tion. But Ihis method does ao show
the actual Ditch, which is jnsltty sev
eral outaws .above the j'rtafL- - t uaer-l- y

scrvsttoiexprcssihemjisial inter-
vals, at as known with reasonable cer-
tainly Ihs&rmany insects have toiccs
so luj-M- pxtcbed that they caaaot be
heard by the Siuman car. . Oneevidence
of this fact 3s that some people eaue dis-
tinguish cries of insects which sure not
audible to ok.exs.

Sen the Sesrerrow. "

One SoooenrJUe young man. who has
just been spending a fortnight in the
country, lost all chance of making a
favorable impression on the farmer's
pretty daughter the very first day he
tame. Her father came by ths front of
the house where the yoang man was
trying to make himself agreeable, and
the girl introduce! him. saying:

"This is my father,, Mr. ttoythe.
yes," responded, the young man,

turning toward the old man, and slowly
holding out his hand. "I saw yon stand-
ing orer in the cornfield a little while
ago, when I came up the road.-Som-errill- e

Journal

"I met Jack Stageloon last evening.
He tells me he is going out with a com-
pany next season which will produce-'Firema- n

Bred." "Indeed; what does
he play?" 'The hose." Brooklva
Eagle.

BKEAT WITHOUT TEA.ST "TOE MO&T PERFECT 'OF ALL CONCEIVABLE WATg ft

and am alkali which, if properly com-
bined, sfeould when tbey unite at once
destroy themselves and .produce car-
bonic acid gas. A good baking powder
does its work while tiae loaf is in the
oven, and having done it, disappears.

But care is imperafisc in selecting
the brand of baking powder to be cer-
tain that it is composed of non-injurio- us

chemicals. Powders containing
alum or those wlueb. ;arc com-
pounded Irom impaore 'ingredients,
or those which zuc not com-
bined in proper proponrtkm or care-
fully mixed and which wl leave either
an aeid or am alkali in itheireead, must
not be used.

It is well to sound a note $ warning
In this direction or the change from
the objectionable yeast te an impure
baking powder will be a case-o- f jump-
ing from the frying pan late the fire.

The best baking powder made is, as
shown by analysis, the "Bwyal." It
contains absolutely nothing fcs.t cream
of tartar and sda. refined to chem-
ical parity, whieh when eomiSticd .un-

der the inflaenee of heat and iaoistuov
prod nee carbonic acid gas. and baving
done this, disappear. Its leavening
strength has been found eamerior to
other baking powders, and as far as I
know, it Is the only powder whieh svill
raise large bread perfectly, its use
avoids the long period during which
the yeast made doagh must stand in
order that the stare h csay feracnt end
thero is also no kneading necessary.

The two materials uasd in the Bovat,
cream of tartar and soda, are perfectly
harmless even when eaten. But they
are combined in exact compensating
weights, so that when chemical action
begins between them they practically
disappear, the substance of both hav-
ing been taken np to form the carbonic
acid gas. . More than this, the proper
method of using the powder' insures '

the most thorough mixing with the
flour. The proper quantity' being
taken, it is mixed with the flour and

DID YOU EVER try

"H0R.SE
JtX BETTER 6IIEV THERE flEYEK UAS.

THE POT INSULTED THE KETTLE CZCAUCZ2
THE COOK HAD NOT UCED '

COOD COOKING DEMAfwDp CLGArn.!:;
OAPOLIO SHOULD cz uczd i:j cvr .v iZ'


